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Abstract: The research is in the study of the variation of consistency, of stability in time for cream liquor recipe, in 




The product CREAM LIQUOR is an alcoholic drink, the product have alcohol obtained 
from distilled raw materials (cereals, molasses) fermented, with cream, food sugars (sugar, 
inverted sugar, honey, etc.), soft water, milk powder, thickeners and stabilizers. 
The experimental study followed in the first place obtaining a cream liquor with pleasing 
flavor and to keep the physical and chemical characteristics for a long time. 
Quality of cream liquor means a product with homogenous texture, uniform, without 
conglomeration and phases separation. 
 
MATERIAL AND METHOD 
 
With these theoretical considerations, i investigate the comparison between few samples 
of cream liquor obtained after the same recipe, but using different proportion stabilizers. I 
watched the pH variation, the phases separation, the sedimentation, the sensorial proprieties 
which they have a decisional roll in liquor’s quality. 
 





1.1 1.2 1.3 1.4 1.5 1.6 1.7 2.1 2.2 2.3 2.4 2.5 2.6 2.7 
Cream (g) 312 312 312 312 312 312 312 312 312 312 312 312 312 312 
Sugar (g) 250 250 250 250 250 250 250 250 250 250 250 250 250 250 
Alcohol (ml) 177 177 177 177 177 177 177 177 177 177 177 177 177 177 
Water (ml) 143 143 143 143 143 143 143 143 143 143 143 143 143 143 
Powder milk (g) 50 50 50 50 50 50 50 50 50 50 50 50 50 50 
Lecithin - 1 2 3 4 5 6 - 1 2 3 4 5 6 




RESULTS AND DISCUSION 
 
I followed the pH variation, phases separation, the conglomerations for 50 days. 
 
Days no 
Characteristics 0 1 2 5 10 15 20 25 30 40 50 
pH 6,60 6,60 6,60 6,58 6,58 6,57 6,57 6,57 6,57 6,57 6,56 
Phases separation (ml) - - - 20 44 64 83 105 120 140 198 
Recipes 
1.1
 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,58 6,58 6,57 6,57 6,57 6,57 6,57 6,56 
Phases separation (ml) - - - - 12 25 40 65 87 116 144 Recipes 1.2 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,59 6,58 6,58 6,57 6,57 6,57 6,57 6,56 
Phases separation (ml) - - - - 7 19 38 64 85 114 135 Recipes 1.3 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,58 6,57 6,57 6,57 6,57 6,57 6,56 
Phases separation (ml) - - - - 6 18 36 63 83 112 131 Recipes 1.4 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,58 6,58 6,57 6,57 6,57 6,57 6,57 
Phases separation (ml) - - - - 4 16 33 62 81 110 129 Recipes 1.5 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,59 6,58 6,57 6,57 6,57 6,57 6,57 6,57 
Phases separation (ml) - - - - - 3 14 32 61 79 100 Recipes 1.6 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,58 6,58 6,57 6,57 6,57 6,57 6,57 6,57 
Phases separation (ml) - - - - - - 4 12 19 36 56 Recipes 1.7 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,59 6,60 6,59 6,58 6,58 6,57 6,57 
Phases separation (ml) - - - - - - 4 16 29 48 76 
Recipes 
2.1
 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,59 6,58 6,59 
Phases separation (ml) - - - - - - - 4 15 28 36 Recipes 2.2 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,59 6,58 6,58 
Phases separation (ml) - - - - - - - - - 8 12 Recipes 2.3 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,58 6,59 6,58 
Phases separation (ml) - - - - - - - - - 3 6 Recipes 2.4 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,59 6,59 
Phases separation (ml) - - - - - - - - - - - Recipes 2.5 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,59 6,59 
Phases separation (ml) - - - - - - - - - - - Recipes 2.6 Conglomerations - - - - - - - - - - - 
pH 6,60 6,60 6,60 6,60 6,60 6,60 6,60 6,59 6,59 6,59 6,59 
Phases separation (ml) - - - - - - - - - - - Recipes 2.7
 
Conglomerations - - - - - - - - - - - 
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In this study, we took 3 samples from each type for pH, and the result is the average 
between them. 
You ca notice a decline of pH in all the cases, but with no signification. 
To determine phases separation, the samples were deposit at environmental temperature 
in 500 ml gradates cylinder. In none of them weren’t conglomerations after 50 days. 
The phases separation take place at all of the samples which contain stabilizer 0,1% 
xanthan gum, you can notice a decrease of water phases in the same time with the quantity of 
lecithin. The quantity of water phase is increasing with the extension of days.  
In the case of the recipes which contain 0,2% xanthan gum, you can notice a small and 
late separation, towards of 0,1% xanthan gum. 
In case of using 4g/l lecithin, the liquor became stabile for the entire period of 50 days. 
The stability keeps in the recipes with more than 0,4% lecithin. 
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